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Research Progress on Antioxidant Activity of Plant Essential Oil
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Abstract ; There are many kinds of essential oils,which are also widely distributed in plant families and genera. Among them,

coniferae , orchidaceae , lauraceae , rutaceae , umbelliferae , labiatae and zingiberaceae are rich in essential oils contents. Essential

oil is widely used in the storage and preservation of fruits and vegetables because of its antioxidant activity and broad— spectrum

bacteriostasis.In this paper,the antioxidant active components and antioxidant mechanism of essential oil are summarized, and

the preservation principles of fumigation of essential oil,, microcapsules of essential oil, composite coating of essential oil and

preservative paper of essential oil and their applications in storage and preservation of fruits and vegetables are analyzed in

detail ,aiming to provide theoretical basis for the research and application of essential oil in the preservation of fruits and

vegetables.
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FEPIR A 25 1 G505 N 4% FlOEEE i XUBS: T, DAL I
VERPUEAL TN S R AR & B s T &8k Tk,
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SBT3, DT ZE 1 LB B3] phy o 7] L A 4
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ARSI T & A SR B AT R S T S B AN
)2 S BOHE W)oK 1 A= Wy 24 D Rt 22 R R R AL
— T, A AT RE S A 2~3 PP RS, HLET
Fe AT, T AT o B A8 38 R 1) 3 P B 43 FE AR R BE
bR R R WG TR AR ) 2 R R . Bourgou
N0 A ok DU S RORS YR UEAT P A AT PRI B % B
PUFPRE ) B A K 4 09 o AR TG e, (B R RR 2110
KL E L TE A A E

TEHYPRE R RIS AR 2, Hop AR 24 &R & G Bt
FAWEMHEY R, HRisZ2 8 o AR g2 n 2
— e IERHAY) FERHE Y 22 RHE Y Rk 4 iR B
Wya S BT AR ) B M %0 R A T R )
HHEAE KRR 4B AR RO, H P A e s
CLB ) 2 FTE B o MR TR TR 3 AR M X 2 RS il
PEATA S, 45 2R R B T W Al E LA Wy o5 RS T R
) 78 % ~82% , X WA R Iy 254 Joi S 2F Z 05 1 & ¥ DU e
TSR AT PR S o3 o e A, T e A 2k
W IT Cy— i s RO JaE ) 4300 o5 65 Y B 531 5% Fil
7% A5 B TR BRuh & P A TS R . Han 250
3 3 A A% - B ( GC— MS) BX A £ AR X 4= = AN [H]
TR HE B ks v AT A S el Ay e e, IR e T 2,
2- TR 1 - L BE ( DPPH) [ HH % 37 I 52 56 ke i
SEIZRE T BT EALTE M, B SY & N A BAE M 3R
B g e A A I M SR A, X R DR AR ARt
W AN E B UG PR AR A A i iR T 50% , SRR PLA
AAE R M 247, H SRS i B4 1.25 meg/mL B,
HAT A AL T P f w5 o Pinto 265 X 75 L3R il 69 A%
Sy S L 43 o W 3R AT T RO, IF SR 4 SR A B
BGPTSR I S A i 98.5% , i L
FAE R & ERE, 0l b Sk 26% i
21.0% , C— AT Xt S 70 2 & a3 b, 4 ) o &
=1 8.8% M T78% ., HhH BA&FM M&FAEEHE B
TR RIEPUEALTE P 3. Lee 51 R
AR A FITSAH A1 5 5 1 IR A R R G T B ARG
B AT BEA T T MR, a4 SR S B, 20K il T B T
HF W PR A 0 AH b At B 4 2R B B SR i B Ak
Wit o PRIEFHRG N BT Bl 2K 125 B W E R o £ 41
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PraEfeisve " .

Sivasothy 4"'* R /K #5188 ¥ M\ A 2 i v 1 LY
AET 25 A AT I8, AR ZE P SR B B RS Tl R 2R
WAL G, Hod B0 R A28 R £ BR A g e Ak 25
A 3 AR S . (BERHMEY) R EARGE
fR 2 i K ¥ DA AR TS PR Sh sk, S IE R (an
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T R, kS FHEY) (PR e AT 245 )
KPR TE N EE R BRI T &
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1.2 HEYRBEHNIELEES
1.2.1 JEBRAmE AR R =Y,
SRR FE , 38 H 40 S U R A E A 3 (ROS) S P
AHAMEE(RNS) . Hr ROS Sy FZAY [ 2, 4
A E T (0, ) (i EHALE (H,0,) (32 H i AL
(-OH) FIEAZR 34, 7F AR N R 25 Al 2R 8 4 1 1
T, R AR S NS M AR T A N A £ B i A1 A 1E
HABTIRE , W H S T ) S E A E R, S B0
6 EAREAT 6 00 A= 3R A b I N A T, 2 T 0 IR AZ R
(DNA) FE M5 8 BT A AR i R 25 A= 9 K4y T
gbH A IR A I BB T . H AT RRAR A
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Shao 25" 5@ 5 % DPPH [ F 3L F1 ABTS™ 4
TV RS IS ST IE ARG T PO AT PR . TFSE R
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SRR B R EAEDE . DR TR EE R 2 mg/mL B,
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IKE] 70% F1 90.5% L) I, T2 586 F 48 2 B 206 il 3=
B B ar ) [ i LR BE 1. SR T MR X 12 Fh
AEIMTE AR S&F T ¥5 Bk DPPH [ i JL 19 B8 1 147 43
BT, LR 2h SRR T E A X DPPH - [¥) 75 R 350 %
1, IR B ik 80.12% , Hoyk Sy RVH RS T, 15 B R
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A 43.07 % , A8 ZE 05 il A ARG T T 2, T IR 23R 45 Sl
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URBENE NG BT 4 3 S Ak 7 B 2 0 3 AR, B R
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